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Tikka Masala 
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Tikka Masala 
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A.R, FOODS (P\H) LTD, 

32-33 industrial Triangle Estate, Kahuta ftoad p Humak, Is Tam abaci,, Pakistan* 
Tel: +92 51 4490471-4 (4 Lines) Fax: +92 51 4491117 
5-mail: arf^arfoods.com.pk vsAvw^arfoods.com.pk 
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SHOP ONLINE 
http://arfoods.com pfc 
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Malai Seekh Kebabs 



Ingredients: 

Beef mince 
Onions 
Green chillies 
Mint leaves 
Fresh coriander 
Malai 

Red chilli powder 
Hof spices powder 
Ginger/ garlic paste 
Salt 
Oil 

Onion (rings) 



Vi kg 
2 
10 
15 

2 tbsp 

3 fbsp 
I tsp 

1 tsp 
1 tbsp 
1 tsp 

For frying 
for garnishing 
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Method: 

* Combine atl ingredients in a chopper. 

* Shape info long kebabs. 

* Heat little oil in a frying pan; fry kebabs golden; remove. 

* Smoke with hot coal if desired. 

* Garnish with onion; serve. 



wm -^k mm 

tL-f.i. It 
* 







-J. jjf/j- 1- 1 iPj: o} J>V 




WWW. PA KSOCIETV.COM CTCTttmftftiTTKW . r _ 

ftSPK.PAKSOCiETV.COM ** p AKSOCIETVl i f PAKSOCIETV 




Ingredients: 

Beef pieces 

Gram lentils {soaked) 

Dried, round red chillies 

Biack peppercorns 

Cardamoms 

Cinnamon 

GoHic (peeled) 

Ginger 

Coriander seeds 
Cumin seeds 
Yogurt 

Fresh coriander (chopped) 
Mint (chopped) 

Green chillies (finely cut) 
Onion (chopped) 

Ginger (chopped) 

Egg whites 
Cornflour 
Salt 
Oil 

Fresh coriander Lemon, 
Onion (rings) 



'/2 kg 

1 cup 
8 

6 

2 

] piece 
4 cloves 
1 small piece 
1 tsp 
I tsp 
1 tsp 
t bunch 
1 bunch 
4 
1 

1 piece 

2 

2 tbsp 
to taste 
for frying 

for garnishing 



Method: 

* Cook all ingredients except egg whites, chopped and cut 
greens, cornflour and yogurt in a pot till beef is tender 

* When dry, grind finely in a chopper, 

* Add remaining ingredients; shape into kebabs. 

* Heat oil in a Frying pan; fry kebabs golden; dish out, 

* Garnish with coriander, lemon and onion; serve. 
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Karahi Qeema 



Ingredients: 

Beef mince y 2 kg 

Onions (finely cut] 2 

Tomatoes (finely cut) A 

Green chrllies 6 

Garlic 8 cloves 

Dried, round red chillies 8 

Curry leaves a few 

Fenugreek seeds a few 

Turmeric powder 1 fsp 

Onion seeds ? tsp 

Ginger/garlre paste 1 tbsp 

Butter Vj cup 

Salt to taste 

Oil 1 cup 



Method: 
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* Heat oil in a wok; fry onions golden, 

• Add mince, ginger/garlic, tomatoes and salt; cook till dry. 

• Add remaining ingredients except butter; fry. 

* Add butter; keep on dum. 
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Ingredients: 




Undercut (cut Into pieces) 
Yogurt (whipped} 

White vinegar 
Ginger/ garlic paste 
Tikka masala (packaged) 
Red chillies (crushed] 
Black pepper (crushed) 
Lemon juice 
Onions (Finely cut) 

Salt 

Oil 

Fresh coriander. 

Green chillies (finely cut) 



1 kg 
1 cup 
Vi cup 

1 tbsp 

2 tbsp 
1 tsp 

1 tsp 
4 tbsp 
4 

to taste 
1 cup 

for garnishing 
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Method: 

* Marinate undercut with ginger/garltc, vinegar and salt; set 
aside far 1 hour, 

* Heat Vi oil in a pot; fry onions; remove on absorbent 
paper. 

* Cook undercut in a frying pan till dry, 

* Add yogurt, red chillies, pepper, tikka masala and lemon 
juice; cook till tender. Remove from flame. 

* Heat remaining oil in a separate frying pan; pour over 
undercut; cover with lid immediately* 

* Remove in a bowl; garnish with coriander, fried onions 
and green chillies; serve* 
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White Karahi 



Ingredients: ! 

Mutton pieces V 2 kg 

Yogurt (whipped) 1 cup 

Green chillies (finely cut) 4 

Almonds (boiled and ground) 1 2 
Milk (fresh) Vi cup 

Fresh cream Vz cup 

White pepper powder 1 tsp 

Ginger pasfe 1 fbsp 

Poppy seeds 

(soaked and ground) 2 tbsp 

Salt to taste | 

Oil 1 CU P 



Method: 

■* 

• Cook mutton, ginger and salt in a wak till dry. 

• Add poppy seeds, oil, almonds, yogurt, green chillies and 

white pepper; fry lightly. 

• When oil separates, odd milk and cream; Fry; keep on 
dum. 
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Rabri Kheer 

Ingredients: 

Rice (ground) 

Milk (fresh) 

Sugar 

Cardamom powder 
Screwpine 
Rabri 
Dry Fruifs 

Compote, Almonds, 
Pistachios (finely cut) 



1 cup 
1 litre 
1 cup 
Vz tsp 
3 drops 
250 grams 
1 cup 

for garnishing 
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Method; 



* Heat milk in a pot; add sugar; cook till sugar dissolves. 

* Add rice; cook on low flame till tender. 

* Add cardamom and dry fruits; cook fill thick; dish out. 

* Add rabri and screwpine; garnish with compote, almonds 
and pistachios, 
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ingredients: 

Undercut (whole) 
Lemon juice 
White vinegar 
Garlic 

Black pepper (crushed) 
Butter 
lahori salt 
Lettuce leaves 



2 kg 
Va cup 
1 cup 

1 5 doves 

2 tsp 

3 tbsp 
to taste 

for decoration 
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Method: 

• Pierce holes in undercut- with a knife; stuff a clove of garlic 
in each hole. 

• Mix oil ingredients except butter in a bowl; marinate 
undercut with it; refrigerate at least overnight. 

• Steam undercut in a steamer for 30 minutes; place on an 
oven tray and apply butter on it. 

• Bake in a pre heated oven at 200° C for 1 5 minutes; dish 
out. 

• Decorate dish with lettuce; cut undercut into thin slices; 
serve. 
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Ingredients: 

Mutton pieces (big) 
Potatoes [thick wedges) 
Animal fat 
Onions (chopped) 
Garlic (chopped) 

Black pepper (crushed) 
Turmeric powder 
Cinnamon 
Butter 

Whole-wheat dough 

Water 

Salt 



700 grams 
V 2 cup 
250 grams 



2 tbsp 
1 tsp 
1 tbsp 
5 sticks 
V 2 cup 
400 grams 
1 cup 
to taste 
5 tbsp 

for sprinkling 



Fresh coriander (Finely cut) 



Method: 

Fry mutton wirfi oil, onions, garlic, pep 
cinnamon and salt in a pot. 

Layer a wide-necked pot with butter f p 
add mutton and wafer on top. 

Seal the lid on the pot with dough. 
Cook on low flame till tender; dish out 
Sprinkle coriander on top; serve. 
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Mutton with Onions and Olives 


Ingredients: 




Mutton pieces 


Vz kg 


Onions (finely cut) 


4 


Yogurt 


250 grams 


Green chillies (chopped) 


10 


Ginger/garlic (chopped) 


2 tbspr , 


Nutmeg and mace 


Vi tsp 


Cloves 


3 


Cardamoms 


4 


Cinnamon 


4 slicks 


Bay leaves 


3 


Dried, round red chillies 


10 


Black peppercorns 


1 tsp 


Green olives 


Vz cup 


Water 


1 cup 


Salt 


to taste 


Oil 


Vi cup 



Method: 

* Fry cinnamon, cloves, nutmeg and mace, cardamoms, 
red chillies, bay leaves and peppercorns in ail in a pot. 

* Add mutton, ginger/ garlic and yogurt; cook for 5 
minutes, 

* Add water; cook till tender, 

* Add onion, green chillies, olives and salt; cook till oil 
separates; serve hot. 
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Inore iients: 



Beef {with bone) 

Garlic paste 

Tomatoes (chopped) 

Tamarind pulp 

Mustard seeds 

Green chillies (whole) 

^Twelve masalas (ground) 

Water 

Salt 

Oil 

Fresh coriander 



Vi kg 
I tbsp 

4 

Vi cup 

Vi tsp 

5 

3 tbsp 
1 cup 
to taste 
3 tbsp 

for garnishing 



Method: 



* Heat oil m a pot; fry garlic and mustard seeds. 

* Add beef; fry till colour changes; add tomatoes. 

* When tomatoes have softened add 1 2 masalas and salt. 

* Add water; cook till beef is tender; add green chillies and 
tamarind; dish out. 

* Garnish with coriander; serve. 



Fry 4 tbsp desiccated coconut 1 tsp coriander seeds, 1 
onion, 4 cloves garlic, 1-inch piece ginger, 6 dried, 
round red chillies, i tsp black peppercorns, I tsp 
turmeric, 4 curry leaves, V 2 tsp cumin seeds, V% tsp 
fenugreek seeds and V 2 tsp carom seeds in a frying pan 
and grind in a chopper, 
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Kibosh Akraj 



Ingredients: 

Beef mince 
Onion (chopped) 

Garlic (chopped) 

Corn 

Black pepper (crushed) 

Red chillies (crushed) 

e 99 

Breadcrumbs 
All spice powder 

Salt 

Olive oil 

Oil 

Tomato, Reddish, Cucumber 
Chilli garlic sauce 



- kg 

1 

5 doves 
1 cup 
V5 tsp 
1 tbsp 

1 

5 tbsp 

1 tsp 
to taste 

2 tsp 

for frying 
for decoration 
as accompaniment 



Method: 

* Heat oil in a pot; fry onion golden. 

* Fry Va mince in it; add corn, pepper, all spice, red 
chillies and salt; cook till dry. 

* Combine remaining mince, garlic, egg, breadcrumbs, 
olive oil and salt in a chopper. 

* Rub with oil on palm; spread little chopped mince on it 
and place cooked mince inside; shape info kibbeh; 
repeat process using remaining mince, 

* Heat oil in a frying pan; fry kibbeh golden on low flame. 

* Decorate a serving dish with tomato, raddish and 
cucumber; place kibbeh on it; serve with chilli garlic 
sauce. 
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Ingredients: 

Beef mince (ground finely) 300 grams 

Beef brain 2 

Ginger/garlic paste 1 tbsp 

Black pepper (crushed) V 2 tsp 

Red chillies (crushed) 1 tbsp 

Coriander seeds (crushed) l A tsp 

Cumin seeds (crushed) tsp 

Turmeric powder 1 tsp 

Hot spices powder j*P 

Fresh coriander (chopped) V? bunch 

Green chillies (chopped) 4 

Eggs (beaten) 2 

Breadcrumbs 1/2 CU P 

5 a |j, to taste 

Oil For fl 7 in 9 



Lettuce leaves, Tomato, Lemon (slices) far decorating 



Method: 

* Bring mince to bail; dean brain; cut into small pieces. 

* Mix all ingredients except egg and breadcrumbs in a 
bowl; shape into kebabs* 

* Coat kebabs first with eggs, then with breadcrumbs. 

* Heat ail In a frying pan; fry kebabs golden from both 
sides- 

* Decorate a dish with lettuce, tomato and lemon; place 
kebobs on it; serve* 
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Foil chops 

Ingredients: 

Mutton chops Vi kg 

Black pepper (crushed) 2 tsp 

Hot spices powder tsp 

Ginger/ garlic paste 1 tsp 

Green chilli paste 1 tsp 

White vinegar 2 tbsp 

Carrot (cubed and boiled) 

Potato (cubed and boiled) 1 

Peas (boiled) V4 cup 

Yogurt (whipped) ^ tbsp 

Chaat masala * ] ^ 2 kp 

Tomato ketchup 2 tbsp * 

Water 1 cy P 

Salt Vi tsp 

Oil 2 rasp 



Method: 

* Marinate chops with Vi pepper, hot spices, ginger/ garlic 
paste, green chillies, vinegar and salt; set aside for Vi hour. 

* Heat oil in pot; add water pnd chops; cook till tender. 

* Mix chaat masala, remaining pepper and salt in yogurt. 

* Cut aluminum foil into square pieces; put little yogurt, mixed 
vegetables and l chop on each piece; Fold over, 

* Steam chops or bake them in a p re -heated oven at 200°C for 
1 5 minutes 
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Darbari Mutton 

Ingredients: 

Mutton 

On ton (finely cut) 

Kashmiri red chillies (ground) 
Hot spices powder 
White sesame seeds 
Poppy seeds (ground) 
Cashews (ground) 

Green chillies (finely cut) 
Fresh coriander (chopped) 
Tomato puree 
Ginger/garlic paste 
Yogurt 

Whole dried milk 

Wafer 

Salt 

Clarified butter 
Spring onion, Cucumber 



16 kg 
1 cup 
6 



1 tsp 
1 tbsp 
\ tbsp 
8 
4 



V 2 cup 
1 cup 
} tsp 
1 cup 
for gai 



Method: 

* Heat clarified butter in a pot; fry anions golden, 

* Add red chillies^ ginger/ garlic, tomato puree, hot spices and 
salt; fry, 

* Add sesame seeds, poppy seeds, water and mutton; cook till 
meat is tender. 

* Add cashews, dried mifk, yogurt, coriander and green chillies; 
keep on dum. 

* Garnish with spring onion and cucumber; serve. 
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Thai Green Hanii 



Ingredients: 

Chicken pieces (boneless) 
Ginger/garlic paste 
Yoghurt (whipped) 

Fresh cream 
Thai green curry paste 
Hot spices powder 
Curry leaves 

Onion (boiled and blended) 

Butter I] 1 

Water 

Salt 

Oil 



Vi kg 
1 tsp 
V 2 cup 

300 grams + for garnishing 
3 tbsp 
V 2 tsp 

15 

u 1 1^ 

56 grams 
yb cup 
V 2 tsp 
V* cup 



Method: 



Heat oil in a pot; fry onron, ginger/garlic and green curry 
paste till light golden. 

Add chicken, hot spices, curry leaves, water and salt; cook till 
tender. 

Add yoghurt and cream; Fry; add butter; dish out. 

Garnish with cream; serve. 
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Rajasiani Mutton 

Ingredients: 

Mutton pieces 


% kg 


Onions (finely cut) 


2 


Ginger/ garlic paste 


1 tbsp 


Coriander powder 


1 tsp 


Cumin powder 


Vz tsp 


Red chilli powder 


1 Vz tsp 


Yogurt (whipped) 


1 cup 


Turmeric powder 


V6 tsp 


Hot spices powder 


Vi tsp 

1 cup 


Water 


Salt 


1 tsp 


Oil 


Va cup 


Fresh coriander, 

Green chillies (finely cut) 


for garnishing 
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Method: 

* Heat oil in pot; fry mutton with onions, ginger/garlic, 
coriander, cumin, red chillies, turmeric and salt. 

* Add water; cook till tender. 

* Add yogurt; fry; add hot spices; took For a Few minutes, 

* Garnish with coriander and green chillies; serve. 
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Honey and Saffron Chops 

Ingredients: 



uy w 



Mutton chops 
Ginger/ garlic paste 
Bloch pepper (crushed) 
Black pepper powder 
Red chillies (crushed) 
Yogurt 
Lemon juice 
Cumin seeds 
Water 
Salt 
Oil 



Ingredients for sauce: 

rlnnnw 



\ kg 
1 tbsp 
1 tsp 
Vz tsp 

1 tsp 
4 tbsp 

2 fbsp 
1 tsp 

1 Vz cup 
to taste 
] A cup 






Honey 
Saffron 

White vinegar 
Black pepper powder 
Mint leaves 
Oil 

French fries 



3 tbsp 
1 pinch 
3 tbsp 
1 tsp 
1 tbsp 
V* cup 

as accompaniment 



crushed and powdered 

salt; set 



Method: 

Marinate chops with ginger/garlic, 
pepper, red chillies, lemon juice,, yogurt, cumin 
aside for Vi hour. 

Cook chops with water till tender. 

In separate pot heat oil and fry chops for 5 minutes; smoke 
with hot coal if desired. 

Cook sauce ingredients in a saucepan for 5 minutes, pour 
aver chops; dish out. 

Serve with french fries. 
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Hava Barfl 

Ingredients: 
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Semolina 

Water 

Sugar 

Desiccated coconut 
Green cardamom powder 
Clarified butter 

Almonds, Pistachios (finely cut] 



250 grams 
1 cup 

250 grams 
50 grams 

1 t$p 

1 25 grams + for brushing 
for sprinkling 
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Method: 

■ m i 

* Heat clarified butter in a wok; cook semolina on low fbme till 
golden; remove from flame. 

* In a separate wok, heat water; odd sugar; cook till thick and 
sticky. 

* Add semolina, coconut and cardamom; cook while stirring 
continuously till the mixture separates from the edges. 

* Spread out on a greased tray; level with o spoon. 

* Sprinkle almonds and pistachios on top; cut into square 
pieces. 
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Chocolate Hazelnut Mousse 



Ingredients: 

Fresh cream 


2 cups + for garnishing 


Egg yolks 


A 


Sugar 


Vi cup 


Water 


2 tbsp 


Hazelnut essence 


V? tsp 


Com syrup 


3 tbsp 


Chocolate hazelnut spread 


3 tbsp 


Chocolate (melted) 


1 96 grams 
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Method: 



* Beal cream with an electric beater fill stiff; refrigerate. 

* Beat yolks with an electric beater till they double in volume; 
add essence. 

* Cook sugar, water and com syrup in a saucepan till sugar 
dissolves; add to egg yolks while beating with electric beater, 

* Add melted chocolate and hazelnut spread in cream; mix well 
with beater. 

* Add egg mixture; mix well with beater. 

* Fill mixture in a piping bag; squeeze into small bowls; 
refrigerate. 

* Garnish with cream; serve. 
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Oriental Kebabs 

ingredients: 

Beef mince 
Lamb mince 
Onion (finely cut) 

Mint (chopped) 

Parsley (chopped) 

Hot spices powder 
Black pepper (crushed) 

Lemon juice 
Salt 

Eggs 

Oil 

Fresh coriander. Onion (fried) 



V* kg 
% kg 
V? cup 
Va cup 
Va cup 
\ tbsp 
V2 tbsp 
a Few drops 
t fsp 
2 

For frying 
for sprinkling 



*■ 



* 


* mjr 




:j "J 


X % 


J n_ i 


X v* 


■** ■ 






JfcVi 




jL;'/4 




« * *■ 


j-U*W Irrl^ 


r 








i 

r ■ r - 


Js 








V" 

U" 






Method: 

* Mix all ingredients thoroughly in a bowl. 

* Shape into long kebabs, 

* Heat oil in a frying pan* fry kebabs golden; remove, 

* Smoke with hoi coal if desired. 

* Sprinkle coriander and onion on kebabs; serve. 
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Ingredients; 




Meatball Ingredients: 




Mutton pieces (boneless) 


500 grams 


Onion (chopped) 


3 A cup 


Green chillies (finely cut) 


6 


Gram flour (roasted) 


2 Vi tbsp 


Egg 


1 


Red chilli powder 


1 tsp 


Hot spices powder 


1 tbsp 


Ginger (grated) 


2 tbsp 


Salt 


1 tsp 


Curry Ingredients: 




Onion (chopped) 


Yz 


Tomato (chopped) 


1 cup 


Turmeric powder 


1 tsp 


Hot spices powder 


1 tsp 


Garlic paste 


1 tbsp 


Ginger paste 


1 tbsp 


Red chilli pov/der 


I tsp 


Fresh coriander (chopped) 


2 tsp 


Salt 


1 tsp 


Oil 


4 tbsp 


Green chillies, Fresh coriander 


For garnishing 
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Method; 

* Combine meatball ingredients In a chopper; shape into 
meatballs, 

* Fry onion qolden in a pot; add coriander turmeric, hot 
sprees ganic, ginger, tomato, red chillies and salt; cook 
for a Few minutes, 

* Carefully place meatballs in the pot; cook till oil 
separates; dish out, 

* Garnish with green chillies and coriander. 
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fngrecli^nts: 

Mutton pieces 
Rice (soaked) 

Onions (Finely cut) 
Hot sp tees powder 
Dried, round red chi 
Cashew nuts 
Poppy seeds 
Cloves 
Cinnamon 
Green cardamoms 
Green chillies 
Mint {chopped) 
Ginger/ garlic paste 
Yogurt (whipped) 
Lemon juice 
Saffron (soaked) 

Hot water 
Salt 

Clarified butter 



grams 

grams 



grams 

grams 






1 bunch 
3 tsp 

1 cup 

2 tbsp 

2 pinches 

3 x h cups 
to taste 

1 cup 
5 tbsp 

for garnishing 



J^/6a 



Method; 



■» Blend red chillies, cashews, poppy seeds and 
ginger/garlk in a blender. 

* Heat clarified butter in a pot; fry blended masala; add 
mutton, yogurt, onion, V 2 hot spices and salt; cook till fat 
separates. 

* Add 1 cup hot water; cook till mutton is tender. 

* Heat oil in a separate pot; fry cloves, cardamoms and 
cinnamon; add rice and fry. 

Add green chillies, remaining water and salt; cook till 
dry. 

Spread rice in a dish; mix in mint and remainmq hot 
spices. 

Layer a big pot with V 2 rice; add a layer of mutton; 
drizzle lemon juice on top, 

* Layer remaining rice on tap; sprinkle saffron; keep on 
dum. 
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* Dish out; garnish with eggs. 
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Chow mein Moodies 


Ingredients: 




Egg noodles (boiled) 


100 grams 


Chicken breasts (cut lengthwise) 


300 grams 


White sesome seeds (roasted) 


1 tbsp 


Soya sauce 


2 tbsp 


Hot spices powder 


1 Isp 


Chilli sauce 


1 tsp 


Cornflour 


1 tbsp 


Capsicum (finely cut) 


1 


Spring onion (finely cut) 


V* cup 


light soy sauce 


2 tbsp 


Black pepper (crushed) 


Vz tsp 


Oil 


3 tbsp 


Fresh coriander (chopped) 


for sprinkling 
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Method: 

* Marinote chicken with Vi soya sauce, hot spices and 
chilli sauce; set aside for a little while. 

* Coat chicken with cornflour. 

* Heat oil in a wok; fry chicken golden; remove* 

* Add all remaining ingredients except noodles in wok; 
cook for a few minutes; add noodles and chicken; dish 
out, 

* Sprinkle coriander; serve, 
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Pot Chops 

Ingredients: 

Mutton chops 


Vz kg 


Potatoes (peeled and 
cut lengthwise into 4) 


2 


Raw papaya paste 


2 tbsp 


Brown sugar 


2 tbsp 


Soya sauce 


1 tbsp 


White vinegar 


l tbsp 


Red chillies (crushed) 


\ tsp 


Red chifli powder 


I tsp 


Garlic (chopped) 


\ tsp 


Ginger (chopped) 


2 tbsp 


Tomato ketchup 


V2 cup 


Water 


Vi cup 


Salt 


V2 tsp 


Oil 


4 tbsp 


Red chutney 


as accompaniment 


Method: 
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* Apply papaya an chops; set aside, 

* Cook remaining ingredients except potatoes in a 
saucepan till thick. 

* Remove some masala and set aside; coot chops with 
remaining masala- 

* Cook chops in a pot with the lid on, on tow flame till half 
cooked. 

* Brush remaining masala on chops; add potatoes; cook 
tilt chops are tender; dish out. 

* Serve with red chutney. 
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Oatmeal and idinee loaf 


ingredients: 




Beef mince 


300 grams 


Oatmeal (cut) 


1 cup 


Egg 


l 


Milk (fresh) 


Yi cup 


Onion (chopped) 


1 


Mustard paste 


Vi tsp 


Black pepper (crushed) 


Vi tsp 


Red chillies (crushed) 


V? tsp 


Garlic (chopped) 


2 tsp 


Hot spices powder 


Vi tsp 


Chilli sauce 


V 2 cup 


Salt 


1 tsp 


Method: 





* Mix all ingredients in a bowl except chilli sauce. 

* Brush oil on a loaf pan; place mince in it; bake in a 
pre-heated oven at 1 80°C for 35 minutes. 

* Brush chilli sauce on top of loaf; bake for 10 more 
minutes. Remove from pan and serve. 
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Cfifese Pat' ithay 


m m 

str m 


Doucft Ingredient^; 


■ ■ i 


Refined flour (sifted) 


¥a cup 


Whole-wheat flour (sifted) 


¥4 cup 


Salt 


to teste 


Oil 


2 tsp + for frying 


Filling Ingredients: 




Cottage cheese (grated) 


1 Vi cups 


Fresh coriander (chopped) 


2 tbsp 


Green chillies (chopped) 


1 tsp 


Red chilli powder 


1 tsp 


Dried raw mango powder 


1 tsp 


Salt 


to taste 
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Method; 

* Knead dough ingredients with lukewarm water into a 
dough; divide into 4 balls* 

* Mix filling ingredients in a bowl; divide into 4 portions. 

* Lightly roll out balls; place a portion of filling in the 
centre of each; re-shape into balls. 

* Roll out into discs. 

* Fry parathay golden from both sides while applying oil 
on an iron griddle; remove* 

* Cut into pieces; serve. 
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Ingredients: 




Mutton liver (small pieces) 


1 kg 


Green chillies (large, whole) 


4 


Fresh coriander (chopped) 


V 2 bunch 


Tomatoes (chopped) 


250 grams 


Ginger/garlic paste 


1 tbsp 


Yogurt (whipped) 


250 grams 


Hot spices powder 


1 tsp 


Cumin seeds 


1 tsp 


Mustard seeds 


1 tsp 


Red chillies (crushed) 


1 tbsp 


Lemon juice 


4 tbsp 


Salt 


to taste 


Oil 


Vi cup 



Method: 

• Heat oil m a pot; fry ginger/garlic 

• Add red chillies, cumin, tomatoes, yogurt, mustard seeds 
and salt; fry on high flame. 

• Add liver and green chillies; fry on high flame till dry, 

• Add hat spices, coriander and lemon juice; dish out. 
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Dum Mince 



Ingredients: 

Beef mince 
Onions (chopped) 

Green chillies (whole) 

Raw mango (chopped) 

Tomatoes (chopped) 

Red chillies [crushed) 

Turmeric powder 
Fennel seeds (roasted) 
Ginger/garlic paste 
Hot spices powder 
Coriander powder 
Fresh coriander (chopped) 

Salt 

Oil 

Tomato (slices), mint, lemon (slices) 



Vi kg 

375 grams 
10 
1 

250 grams 
1 tsp" 

1 tsp 

2 tbsp 
1 tbsp 

1 tsp 

2 tsp 

1 bunch 
1 tsp 
V? cup 

for garnishing 



Method: 

* Cook mince in a pot with turmeric, red chillies, tomatoes, 
fennel, ginger/garlic, coriander, hot spices and salt till dry. 

* Add fresh coriander; remove from flame. 

* Heat oil in a Frying pan; fry onions golden; add and fry 
mango and green chillies; place over mince. 

* Smoke mince with a hot piece of coal; dish out. 

* Garnish with tomato, mint and lemon; serve. 
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Gala Kebabs 




Ingredients: 


bee' r-Hce 


1 kg 


Onions (fried) 


375 grams 


CwCS 


2 


G garlic paste 


1 tbsp 


He: spices pander 


2 tsp 



powd 



er 



Yocurt 

fej 

r -eYccc'ed coconut 
crd mace 
-vCi^' persona caste 
Green chi I es 
Sc ': 

Gil 

Onion Tomato, Fresh coriander 



4 tbsp 

1 tsp 

2 tbsp 
4 

1 tsp 

as required 
for decoration 



Method: 



]jy 

* * 



/_Tt 




f/375 


(JjfJ );L: 




>1 


AiUSjS 

' ar ■ mh 


y r J 

L*:U 




JlfyJijtig 


J L? J. 








T T *" 


d 7 j y ^ ^ y 


&JLLM 2 

T 


T “ 




v^/v : : 


djl Ki — U _Xf 


/i 

j_ -J 


«tV 


If 


* 


l>jt d/l/JL 



* Combine oil ingredients in a chopper. 

* Shape into balls. 

* Heat ol! In a wok; fry balls golden. 

* Decorate a dish with onion, tomato and coriander; place 
gc r a kebabs an it; serve. 
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Roasted Leg of Lamb 



Ingredients: 

Leg of lamb 

Black pepper powder 

Chaat masala 

Hot spices powder 

Mustard paste 

Red chillies crushed 

Ginger/garlic paste 

Raw papaya paste 

Chilli sauce, Cumin seeds 

Lemon juice 

Saif 

Oil 

Tomato, Mint, lemon (slices) 
Fresh coriander (chopped) 



I 

1 tsp 
1 tsp 
1 tsp 
t tbsp 
1 tbsp 
1 tbsp 

1 tbsp 

2 tbsp each 

4 tbsp 
to taste 

5 tbsp 

for decoration 
for sprinkling 



Method: 

* Mix all ingredients except leg of lamb in a bowl, 

* Make long slits on lamb with a knife; marinate it with 
mixed masala; refrigerate at least overnight. 

* Cook lamb in a large- bottomed pot on low heat, till tender* 

* When tender, fry lamb; dish out. 

* Decorate dish with tomato, mint and lemon; sprinkle 
coriander on lamb; serve. 
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Qorma Ingredients: 

Chicken pieces (boneless) 
Tomatoes (chopped) 

Black cumin seeds 
Dried plums 
Green cardamoms 
Black peppercorns 
Ginger/garlic paste 
Onions (finely cut) 

Red chilli powder 
Turmeric powder 
Coriander powder 
Green chillies (whole) 

Mint (finely cut) 

Salt 

Oil 

Tomato, Fresh coriander 

Rice Ingredients: 



Vi kg 
Vi kg 

1 ts p 

1 00 grams 
4 

2 tsp 

1 tbsp 

2 



2 tsp 
1 tsp 
1 tsp 
6 

1 bunch 



1 tsp 
V 2 cup 

for garnishing 
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Rice (soaked) 
Cumin seeds. Salt 
Water 

Oil 



Vi kg 

1 tsp each 

2 Vi cups 
4 tbsp 



Method: 

* Heat oil in a pot; fry onions golden. 

* Add all qorma ingredients except mint; cook for 20 
minutes; remove from flame, 

+ Heat oil in a separate pot; fry cumin; add rice, water and 
salt; parboil. 

• Keep rice on dum; make a hollow in the centre; place 
qorma and mint in it; keep on dum. 

• Dish out; garnish with tomato and coriander. 
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Small Kebabs 




Ingredients: 




Beef pieces 


V 2 kg 


Spring onions 


250 grams 


Eggs 


2 


Green chillies 


4 


Dried, round red chillies 


4 


Chaat masala 


1 tsp 


Ginger/garlic paste 


1 tbsp 


Cumin seeds 


2 tsp 


Coriander seeds 


2 tsp 


Salt 


V 2 tsp 


Oil 


for frying 


Lettuce leaves, tomato (sliced) 


for decoration 



Method: 

* Grind beef finely in a chopper. 

* Add all ingredients except eggs; grind for 1 minute. 

* Add eggs; shape into small kebabs. 

* Heat oil in a Frying pan; fry kebabs golden; remove. 

* Decorate a dish with lettuce and tomato; place kebabs on 
it; serve. 
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Ice Cream and Jelly Custard 




Ingredients: 

Vanilla ice cream 
Milk (fresh) 

Vanilla custard powder 
(dissolved in water) 

Sugar 

Condescended milk 
Bananas (finely cut) 
Vermicelli (crumbled) 
Fresh cream 
Pineapple pieces 
Strawberries (finely cut) 
Green jelly crystals 
Red jelly crystals 
Vanilla essence 
Banana, Pineapple (slices) 



Vi litre 
Vi litre 

2 tbsp 
Vi cup 
Vi cup 
4 

1 cup 
1 cup 
I cup 
1 cup 

300 grams 
300 grams 
Vi tsp 

for garnishing 



Method: 

* Cook vermicelli in milk an low flame. 

• When vermicelli softens, add sugar and custard paste; 
allow to cool, 

* Prepare jellies separately; allow to set; cut into pieces. 

• With an electric beater, beat cream, condescended milk 
and essence in a bowl. 

* Layer bananas, strawberries, pineapples, ice cream, 
custard and cream in a serving dish. 

• Garnish with jellies, banana and pineapple; serve chilled. 
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Tandoori Boti 



Ingredients: 

Mutton pieces. 
Ginger/garlic paste 
Yogurt 

Turmeric powder 
Red chilli powder 
Red chillies (crushed) 

Hot spices powder 

Cumin seeds (crushed) 

Coriander seeds [crushed) 

Nutmeg 

Saffron 

Lennon juice 

Row papaya paste 

Black pepper (crushed) 

Saif 

Oif 

Onion, Capsicum / Tomato 



Vz kg 

1 tsp 

Vz cup 
Vz tsp 
Vz tsp 
Vz tsp 
Vz tsp 
Vz tsp 
Vz tsp 
1 pinch 

1 pinch 

2 tbsp 
1 tbsp 
Vz tsp 
fo taste 
1 tbsp 

for garnishing 



Method: 

* Marinate mutton with all ingredients; set aside for at least 
5 hours, 

* Remove mutton in a baking tray; bake in a pre-beated 
oven at 1 50° C for 25 minutes; remove, 

* Serve with onion, capsicum ond tomato. 
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Masala Boti 






Ingredients: 

Beef 

Onion [fried] 

Yogurt (whipped) 

Black pepper (crushed) 
Cumin seeds (roasted) 
Ginger/ garlic paste 
Raw papaya paste 
Tamarind pulp 
Green chillies (blended) 
Salt 
Oil 

Cheat masala 



V 7 kg 

2 

1 cup 
\ tsp 

2 tsp 
2 tsp 
2 tbsp 
2 tbsp 
A tbsp 
to taste 
2 tbsp 

for sprinkling 
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Method: 

* Marinate beef with papaya and salt; refrigerate overnight* 

* Heat oil in a wok; fry ginger/ garlic, 

* Add all ingredients except beef; cook for a few minutes. 

* Add beef; cook on low flame till tender. 

* Smoke with hot coal; dish out; sprinkle chaat masala on 
top; serve. 
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Bihari Geema 
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Ingredients: 

Mutton mince 
Onions (finely cut} 

Yogurt 
Lemon juice 

Green chillies (finely cut) 
Cardamoms 

Dried, round red chillies 
Green cardamoms 
Coriander seeds 
Cumin seeds 
Black chickpeas 
Ginger/garlic paste 
Salt 

Bihari masala (packaged 

Oil 

Mint I eaves 



1 ftp 
1 tsp 
1 fbsp 
1 tbsp 
to taste 
1 tbsp 
14 cup 

for garnishing 
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Method: 

Grind red chillies^ coriander, cumin, both cardamoms and 
chickpeas in a grinder. 

Heat oil in a pot; Fry onions; remove* 

In the same pot, add mince, ginger/ garlic, ground masala 
Bihari masala, yogurt, lemon juice, green chillies and salt; 
cook till dry. 

Dish out; garnish with mint and fried onions. 
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Ingredients: 

Mutton pieces 
Ginger/garlic paste 
Red chilli powder 
Yogurt 

Cumin seeds, Fennel seeds 
Black pepper (crushed) 

Dried ginger powder 
Cardamoms 
Cloves, Nutmeg, Mace 
Onion (finely cut) 

Refined flour {made into paste with water} 

Salt 

Oil 

Green chillies. Ginger, 

Lemon (slices) 



1 Vz kg 
6 tbsp 
4 tsp 

4 tbsp 

2 tbsp each 
2 tbsp 

2 tbsp 

2 

I tbsp each 

1 

6 tbsp 
1 tsp 
Vs cup 

for garnishing 



Method: 

* Grind finely cumin. Fennel, pepper, dried ginger, 
cardamoms, cloves, nutmeg and mace in a grinder, 

* Heat ail in a pat; fry mutton, ginger/garlic, red chillies, 

4 tbsp ground masala and salt for a few minutes. 

* Add yogurt; cook while stirring till masala dries, 

* Add water; cook till mutton is tender; add more water and 
flour paste while stirring continuously. 

* Heat oil in a frying pan; Fry onion; add to pot. 

* Garnish with green chillies, ginger and lemon; serve. 
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Achari Green Mu 

Ingredients: 

Mutton pieces 

Green chillies (finely cut) 

Hot spices powder, Coriander powder 

Yogurt, Water 

Saif 

Fresh coriander (chopped) 

Oil 

Paste Ingredients: 

Onions 
Green chillies 
Ginger/ garlic paste 
Fresh coriander (chopped] 

Achari Masala Ingredients 

Fennel seeds, Cumin seeds 
Mustard seeds. Onion seeds 
Fenugreek seeds 

Tempering Ingredients: 

Mustard seeds, Onion seeds 
Curry leaves 

Oil 



V 2 kg 

2 

I tsp each 
1 cup each 

1 tsp 
V 2 cup 

V 2 cup 

2 
8 

1 tbsp 
3 tbsp 

1 tsp each 
3 A tsp each 
Va tsp 

V 2 tsp each 

20 

Va cup 
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Method: 



Crush achari masala ingredients. 

Blend paste ingredients in a blender. 

Blend yogurt and fresh coriander together. 

Heat oil in a pot; fry achari masala and green chillies for 2 
minutes. 

Add paste; cook till onions ore golden. 

Add mutton, hot spices, coriander, water and salt; cook for 
1 5 minutes. 

Add blended yogurt; bring to boil. 

Fry tempering ingredients in o frying pan; pour over 
mutton; serve hot. 
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Ice Cream Dale Cake 



I Obj/: 



Z' 



Ingredients: 

Bononas (finely cut) 
Sponge cake (rectangular) 
Dates (de-seeded) 

Vanilla ice cream 
Cocoa powder 



4 

1 [1 lb) 

1 70 grams 
1 litre 

for sprinkling 
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Method: 

* Line a loaf mould with butter paper. 

* Cut cake lengthwise from the centre; place the bottom half 
in the mould. 

* Blend bananas fill creamy in a blender; remove in a bowl; 
add ice cream and dates. 

* Spread over cake; level with a spoon; sprinkle cocoa 
powder on top. 

* Place the top half of cake over it; cover with aluminium foil 
and deep freeze far at least 8 hours. 

* Remove cake onto a plate; cut into pieces; serve. 
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Ingredients: 




Chocofote cake (cut into pieces) 


1 (lib) 


Fruit syrup 


Vi cup 


Fresh cream 


1 cup 


Chocolate syrup, Cherries 


for garnishing 


Pudding Ingredients: 




Icing sugar 


} Vt cups 


Cocoo powder 


\ cup 


Cornflour 


Vs cup 


Vanilla essence 


1 tsp 


Salt 


1 pinch 
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Method: 

* Mix chocolate pudding ingredients in a bowl; fill in a 
container; refrigerate. 

* Layer cake in a serving dish; pour fruit syrup an top; layer 
with chocolate pudding; refrigerate for 1 hour. 

* Add a layer of cream on top. 

* Garnish with chocolate syrup and cherries; serve. 
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Ingredients; 

Beef mince 
Ginger/garlic paste 
Red chilli powder 
Cumin powder 
Hot spices powder 
Nutmeg and mace powder 
Yogurt 
Gram flour 
Capsicum (finely cut) 
Onion [finely cut) 

Tomato (finely cut) 

Onion (chopped) 

Ginger (finely cut) 

Fresh coriander (chopped) 
Green chillies (chopped) 
Raw papaya paste 
Salt 
Oil 



V% kg 
3 tbsp 
1 tsp 

1 tsp 
Vi tsp 
V 2 tsp 

2 tbsp 
2 tbsp 
1 

1 

V 2 

1 

Winch piece 
2 tbsp 
2 

1 tbsp 
to taste 

V 2 cup + 2 tbsp 



Method: 

* Marinate mince with papaya, salt, ginger/garlic, red chillies, 
cumin, hot spices, nutmeg and mace, gram flour and anion; 
set aside for 1 hour. 

* Heat oil in a wok; fry mince; add yogurt and cook till oil 
separates. 

* Heat 2 tbsp oil in a frying pan; fry capsicum and onion for a 
few minutes; remove half* 

* Add coriander and green chillies to remaining capsicum and 
onion; add to mince. 

* Dish out. Add remaining fried vegetables, tomato, ginger 
and coriander on top* 
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Also available in Apple, 
Mango, Orange Marmalade 



Tepi Food a Beverages (Since 1363} 

^ 'SO-^OOI & HACCPCfirtihed Company} 



www, murree brewery, com 
3 face book/mu rrreebre wery 



Pakistan Standard 
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j\plus 



writers : Shshzad Javed & Nooran Makhdot 
Director :: AC’lSUrv Tatis h 

producers : Humayun Saeed & Shahzad Nas 



Writer: Aanrma Mufti 



Director: Sohait Javed 



Producer: Sadia Jabbar 
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